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Nonfat
Whipped Topping
This recipe makes about 2 1/2 cups.
Here are some ways you can use whipped topping:
-in flavored gelatin as shown on the back
of this recipe.
-on top of pie, pudding or other salads
and desserts.
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whipped t()pping
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Ice-cold water - 1/2 cup. Put water in a bowl.
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Nonfat dry mill< - 1/2 cup. Put nonfat dry milk
(Instant or plain) in the bowl.
3
Beat until stiff.
4Sugar - 1/2 cup. Add sugar slowly while
you beat.
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Lemon
juice Add lemon juice. It makes- 2 tablespoons. the topping stiffer.
6
Beat only until well mixed.
How to Use Whipped Topping
in flavored gelatin, such as Jello, Sparkle, or Royal.
1. Mix gelatin the way the package says.
2. Let the gelatin chill until it is as
thick as egg white.
3. Whip it a little with a fork or egg beater.
4. Add fruit if you want to. Stir.
5. Fold Whipped Topping into gelatin.
6. Put in refrigerator to get thicker.
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